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Food of the gods 
天賜美食
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US$25,000
According to Guinness World Records, the world’s most expensive food 
is Almas. One kilogram of this delicious and aromatic caviar, which comes 
from the rare Iranian albino beluga sturgeon of the southern Caspian 




Considered a delicacy in many parts of the world, 
roe comprises the ripened, unfertilised internal or 
external egg masses of fi sh,  or other marine animals 
such as shrimp or scallops. It can be consumed either 
salted and raw – most famously and exclusively as 






Caviar – a name that should strictly be applied only to 
the eggs of the sturgeon – is produced by a painstaking 
process that involves removing the eggs from the 
pouches, washing and salting them, and then packing 
them in tins or jars. Although other varieties of fi sh 
eggs can be processed and consumed similarly, these 
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Health  健康價值
Fish roe, whether caviar or 
otherwise, is low in saturated 
fats; a normal serving of sturgeon 
roe contains around a gram, 
whereas herring roe, for instance, 
is entirely free of saturated fat. 
Nor is it a signifi cant source of 
carbohydrate or sugar. Although 
it isn’t high in protein (a serving 
of caviar contains around 4 
grams), it does provide good 
doses of Vitamin B12, choline 
and selenium. While it’s an 
excellent source of omega-3 
fatty acids, the fact that it’s high 
in cholesterol and, in the case of 
caviar and other processed roes, 













Numerous types of raw roe are 
used in Japanese sushi, the best 
known being the bright orange 
salmon eggs called ikura. Fish roe is 
also cooked tempura-style.   
Greek taramasalata is a dip of carp 
roe mixed with lemon juice, olive oil 
and onions. 
Huevera Frita in Peru comprises 
pan-fried, breaded roe, served with 
onion salad on the side.
Fish roe around 
the world
世界各地的魚子美食
Caviar is often consumed with 
blinis (small buckwheat pancakes), 
sour cream and chopped boiled 
egg and chives. Russians – and 
connoisseurs – wash it down with a 
slug of cold vodka or, failing that, a 
glass of champagne.
Crab and shrimp roes are 
consumed in China, sometimes as 
a topping on dishes or soups.
In Italy, entire fi sh-roe sacs 
(generally from Atlantic 
bluefi n tuna but also 
from mullet) are salted, 
dried and then shaved 
as a dressing for pasta 
or eaten with lemon 
and olive oil, in which 
form it’s known as 
bottarga.
Caviar production    
魚子醬產量
The United Nations Food & Agricultural Organisation 
(FAO) defi nes caviar as deriving only from fi sh of the 
Acipenseriformes families, meaning sturgeon and 
paddlefi sh. Traditionally the delicacy was produced 
around the Caspian Sea in Central Asia, with the variety 
from the beluga sturgeon being especially prized for its 
large, soft eggs. Today most sturgeon is farmed, with 
some 54% of the world’s 2,300-plus farms in 2017 located 
in China; in the same year, the mainland accounted for 
79,638 tonnes of overall sturgeon biomass, compared 









Said to have been fi rst perfected 
in ancient Persia (now Iran), salted 
caviar became so synonymous 
with wealth, power and privilege 
that the 14th-century English King 
Edward II declared the sturgeon to 
be reserved for royalty – as indeed 
it remains today. Caviar became 
so popular in the Russian court 
during the 19th century that the 
countries around the Caspian Sea 
began producing it in ever-greater 
quantities, which eventually led to a 
crisis of over-fi shing and poaching 
in the mid-1990s. After a complete 
ban on the export and import of 
wild sturgeon by the Convention on 
International Trade in Endangered 
Species in 2006, all caviar sold 













Fish and chip shops in the United 






















Considered a delicacy in many parts of the world, 
roe comprises the ripened, unfertilised internal or 
external egg masses of fi sh,  or other marine animals 
such as shrimp or scallops. It can be consumed either 
salted and raw – most famously and exclusively as 
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